The enzymes responsible for fermentation at low temperature in sake brewing were examined.
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The enzymes responsible for fermentation at low temperature in sake brewing were examined.
When only a-amylase, glucoamylase and acid protease were used, the liquification of steamed rice was poor, saccharification and fermentation were slow and a large amount of sake cake was formed.
The liquification of steamed rice was improved by adding acid phosphatase and lipase preparations.
The addition of cellulase, hemicellulase, pectinase produced no observable effects. The results of sensory testing showed that the sake brewed with the acid phosphatase and lipase preparations was equivalent to that brewed with Ginjyo-koji. Base;a-amylase 250+glucoamylase 50+acid protease 500 U/g-rice 
